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MEAL OF THE WEEK 

Pork Chops with Milk Gravy* 
Corn Fritters* with Tomato Cream Sauce* 
Creamed Spinach* 
rapefruit Salad Cooked Salad Dressing* 
Old-Fashioned Chocolate Pudding* 

*Recipes starred are in this folder 
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MARY LEE TAYLOR 

... in a half-hour program of fail-proof 
recipes and money-saving meal plans. 

Every Saturday Morning 

Columbia Broadcasting System and Additional Stations 
See your newspaper for local station and time 

SATURDAY NIGHT SERENADE 

★ Starring HOLLACE SHAW 
*Bill Perry *The Serenaders 

Gus Haenschen and his Orchestra 
Every Saturday Night 

Columbia Broadcasting System 
See your newspaper for local station and time 



Send fax *7deie "ptee "Sao&i 

Mary Lee Taylor's latest cookbook — containing real. 

life color pictures of appetizing disbes. 
Beautiful Baby Book — 64 pages of helpful information 

on the care of babies and young children. 

PET MILK COMPANY, 1418 Arcade Bldg., St. Louis 1, Mo. 








Corn Fritters 

DIRECTIONS INGREDIENTS FOR 2 FOR 4 FOR 

Heat slowly 2 in. of shortening in heavy saucepan to 360° F., or until 
a 1-in. cube of bread browns in 55 seconds. 

{, if led, all- f f f 

. .if I Purpose flour I TO cup I 1 cup I 1 1 / 2 cups 

Sift into bowl < baking powder 1 teaap. 1 Vi teaap. I 2 teasp. 

salt % teasp. Vl teasp. % teasp. 

Isugar 12 teasp. 1 4 teasp. 1 2 tablesp. 

Work into flour j shortening -fltablesp. (2tablesp. iitablesp. 

mixture with fork . ^ I { I 

• .i f (1 (yolk I 1 (whole) (2 (whole) 

M.X together J well-beaten egg i only) i \ 

IPet Milk [3 tablesp. [Vi cup 1 6 tablesp. 
Add to flour, all at once, mixing quickly but thoroughly. 

( drained, whole f f f 

Fold in J kernel com, )y 4 Jl'/,cup. J ^/i,™? 

] cooked or I f No. 2 

I canned III can) 

Drop by teaspoons into hot fat; fry a few at a time until brown. Drain. 
Serve with Tomato Cream Sauce (see recipe), if desired. 

Makes J 1 dozen j 2 dozen j 3 dozen 

Note: To cook fritters in '/ s -in. hot shortening allow ! / 4 C"P hatter for each. 
When eslges are cooked, turn and brown other side. 

Use this recipe in any altitude up to i ,000 feet. A special recipe adjusted for 
higher altitudes will be sent on request. State altitude at which you live when 
writing for high altitude recipe. 

SEE BACK PAGE FOR MARY LEE TAYLOR'S MEAL OF THE WEEK 



Pork Chops with Milk Gravy 

DIRECTIONS INGREDIENTS FOR 2 FOR 4 FOR 6 

[flour 1 : >tabl< ;sp : tablesp. 1 4 I / 2 tablesp. 

Mix together salt -I >/ 2 teasp. J 1 teasp. -i 1 V 2 teaap. 

Ipepper I few grains I Va teasp. I % teasp. 

Roll in flour mixture jpork chops" j2 j4 |6 

Brown On both Sides | fco , shortening jl tablesp. jl >/ 2 tableap. |2 tablesp. 

Add | water | % cup j 1 cup j 1 '/ 2 cupt 

Cover; cook slowly 30 min., or until pork chops are tender. Remove 
chops to warm platter or serving dish. 

Stir in j Pet Milk j % cup j Vi cup j y, cup 

Heat thoroughly, but' do not boil. Serve with the chops. 

*Pork steaks or smoked ham can also be used. If tendered ham is used, 

reduce cooking time to 10 minutes. Omit salt with ham. 

Creamed Spinach 

DIRECTIONS INGREDIENTS FOR 2 FOR 4 FOR 6 

Wash thoroughly j frtth spinach j 1 pound j 2 pounds j 3 pounds 

Cook in water that clings to the leaves for 8 minutes, or until tender. 
Do not cover. Drain and chop. 

' (butter r r f 

Return to saucepan <>r margarine 2 teasp. 4 teasp. 2 tablesp. 

and add S Pet Milk -i '/, cup J Vi cup -i »/, cup 

salt V4 teasp. V?_ teaap. % tensp. 

( pepper I few grains I '/a teasp. [ V-t teasp. 
Heat thoroughly and serve at once. 

Tomato Cream Sauce 

DIRECTIONS INGREDIENTS FOR 2 FOR 4 FOR 6 

Melt in saucepan { b ",'„" "Lrtcning f 1 teasp. faieasp. {itable.p. 

Add and cook slow- f , , f , . f . . f, . , 

, r . i finely cut onion 4 2 teasp. -[ 4 teasp. 2 tablesp. 

Iy for 5 minutes . ... ( ( 11 

(condensed f f f 

c^j r * n J tomato soup J 6 tablesp. I cup I l n, / 2 -oz. can 

| salt j lew grains J /n teasp. V4 teasp. 

1 pepper I few grains [ few grains I Va teasp. 

I leat to boiling point. 

Meanwhile, scald /p c , Milk f '/, cup -f </i cup -f >/ 4 cup 

oyer boiling water { [ { 

Stir hot soup mixture into hot milk. Serve at once on Corn Fritters 
(see recipe). Do not cook after mixing. 



Cooked Salad Dressing 

FOR 4 



d r/"*"ri nkic 
Dl KtL 1 lUNb 


INbKtUltN 1 5> 


cad *) 

FOR L 




(sugar 


ft tablesp. r 


Mix together. . . 


J salt 

~\ dry mustard 


J % teasp. ] 
1 Va teasp. 1 




j flour 


1 'A ft' 1 -in 


Stir in 




I 1 f 


Then add 


{ water 


J 2 tablesp. ( 




/ vinegar 


/ 2 tablesp. \ 



FOR 6 



2 tablesp. 
Vl teasp. 
V2 teasp. 
2 tablesp. 



S Va cup 
I Va c »P 



( i tablesp. 
] V 4 teasp. 
1 Va teasp. 



I teasp. 
1 teasp. 
1 3 tablesp. 

fa 



[ 6 tablesp. 
' 6 tablesp. 



Place over boiling water. After water again boils, stir and cook 8 min- 
utes, or until very thick. 



Cool slightly, then 
stir in 



Pet Milk 



{ 



V* cup 



Vi cup 



% cup 



Store in covered jar in refrigerator and use for all kinds of salads and 
sandwich fillings. 



Makes 



-j'/ 2 cup -jl cup jl'/ 2 cups 



Old - Fashioned Chocolate Pudding 

DIRECTIONS INGREDIENTS FOR 2 FOR 4 FOR 6 



f cocoa (2 '/itablesp. f 1/, cup I '/i cup 

Mix together " u * ar i 2'/ 2 tableap. J ■/, cup ;/ 2 cup 

& salt '/„ teasp. V; teasp. | % teasp. 

Lcornjtarch I i tablesp. 1 2 tablesp. (3 tablesp. 

_. . . „ fPetMilk fVicup M cup |l'/ 2 cups 

Stir in gradually - diluted with 

l water I 1 • cup I 1 cup I 1 '/ 2 cups 

Stir and cook over boiling water until mixture is smooth and thickened. 

Cover; cook 15 min. longer, stirring occasionally. 

Remove from heat j vatu ||a -j < , (easp. Jl Vi teasp. (2'/;, teasp. 

and add I [ { \ 

Put into wet individual molds or J2 '4 't, 

cups I 1 I 

Chill until firm. 

Turn out; serve at once. 



